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HELEN H. WELTON, C. E. ROE, cium. The added nonfat dry milk contributes 760
and SAMUEL R. HOOVER mg. calcium in a 1-1b. loaf. This amount, added to

the approximately 250 mg. derived from the wheat,
gives a total of about 1 gm. calcium per 1-1b. loaf.
Consumption of 14 lb. daily would contribute about
30 per cent of the 800 mg. calcium recommended for

Dairy Products Laboratory,

Eastern Utilization Research and
,Development Division,

Ag'ricultuml Research Service,

Department of Agriculture, adult men.
Washington, D.C. _ This highly nutriti:us bread has many possible
. ) . applications in the merican diet as 2 specialty
f" HIGHLY NUTRITIOUS ty_pe of white br ead contaln” bread, despite the increased cost of about 1.3 cents
ing 25 1b. nonfat dry mﬂk. per 100 To. flour has re” per 1-1b. loaf. It would have special merit for the
cently been reported oy thls'Laboratory (1). Proce- aged and for those in hospitals and mental institu-
dures foz: making it on 2 pilot scale comparable to tions who do not have sufficient appetite to eat an
commercial bak'ery conditions by the straight-dough adequate diet. Moreover, the availability of surplus
process were given. . .
. > nonfat dry milk without cost to the gchool Lunch
This bx:ead is firmer than ﬂ_‘e loaf usually sold by Program and to federal institutions makes a con-
co.mmet‘;c;elﬁbakeli':hlt 'has a rich, daréc crusti;‘; other-l sideration of this use especially timely. Tests have
wise, 1V .11 elr S fl I: ml apple arance d rom, te.zsuz peen initiated in cooperation with the Institute of
c:rrliinei cial loal. also has £00 resistance 10 Home Economics to adapt the proposed methods to
staling. . . . institutional recipes and to evaluate acceptance of -
The flavor of this new bread 18 excellent, without . . . b
_ e this type of pread in such institutions.
any pronounced ffect due to the added nonfat (lry ; A group of <implified recipes for this specialty
milk. It makes well ﬂe\fored 'toast that has 2 rich bread have been developed which have potential use .
color, fiue to the relatively high lactose content of in the small pakery and the home.? Conventional and
thenrlmlkd(siogds. fat d Tk i th tei quick methods are described below for this high
e added nonfat dry mi increases the Protei milk-protein pread, and for four variations, all based
content of the bread about-~3_(_) pen cent, depending on the use of approximately 25 fer cent added non-
on the type of flour used. Tl‘iebiologic value, as shown fat dry milk. The recipes containing eggs and
by rat-growth tests, 13 twice as great as a commer molasses require more flour; therefore, the amount
ciel-type pread contalning 4 per cent nonfat dry of milk solids in these recipes is Slightly less than
milk when calculated on a protein basis. Thus, the 25 per cent, pased on the weight of flour.

nutritional value of the protein (biologic value X
protein content) is about 2.5 times that of the usual
commercial-type bread.

Other valuable dietary ingredients are supplied Rdemence

by the nonfat dry milk, the most notable being cal- (1) ROGERS, L. V., AND WELTON, A H.: High milk-

kA
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:The cooperation of Mrs. A. C. Reynolds in developing
the simplified recipes 18 gratefully acknowledged.

Straight Pough Process Bread
YIELD: 2 650-GM. LOAVES

Ingredients
1 cake compressed yeast
14 c. lukewarm (100°F.) water
2 c. boiling water
3 ¢. nonfat dry milk (instant)

07
1% c. nonfat dry milk (high heat)
(approximately 190 gm.)
2 Tbsp. shortening
2 Thsp. sugar
9 Tsp. salt
6% c. sifted, all-purpose white flour
(approximately 760 gm.)

Crumble yeast into lukewarm water, let soften, beater if necessary- Then stir in shortening, Sugar,
and stir to dissolve. and salt, mixing well. Let cool to lukewarm
Measure boiling water into mixing pbowl and (100°F.).

gradually stir in milk powder, peating with egg stir 2 c. flour into liquid. Mix thoroughly. Add



yeast mixture to dough 'énd stir well. Add enough
of remaining flour until a Smooth, soft dough is
formed and it handles easily, Add more flour jif

away from you; then give"‘dough a
and repeat, _
Round up dough and return to clean, ungreased
mixing bhow]; Lightly 8rease’surface of dough to
Prevent drying out; covef firgt with wax Paper,
then a cloth, Place in a warm Spot, 80° .
away from drafts to rise unti] double in volume
(about 114 ¢4 2 hr.). Wh ising i
dent made by pressing a finger into dough remains,

quarter turn,

as before. Let rise again until double iy volume
(about 50 to 60 min,), p,

board, Divide int%
balls, cover with
ball of

hands,

and let rest 19 min. Flatten
using palmg of
Fold hajf

Place pang in center of oven, not touching each
i . Bake at 350°F. for about

bread should be well
risen ‘with a fully rounded top. Loaves should
sound hollow when tapped on the bottom, Immedj-
ately remove bread from p place on Wwire
cooling rackg OT across top edges of bans away

(If a more salty taste is desi'red, the émount
of salt may be doubleq, This wil Produce a denger
loaf with a very firm texture.)

Quick Yeqst Bread

(first ang secon
SAME INGREDIENTS

Combine ingredients the same Wway. Lightly
our pastry board and place dough on it. Cover
i and let rest 19 min. Knead bread as
half, roung Up portions, cover

Whole Wheqs Bread
Substitute Wwhole wheat flour (31 c.) for an

equal quantity of White floyy, Spoon whole wheg!
flour lightly into €up to measyre, Whole wheat
bread takeg a little longer to rise thanp white bread.

th

A8 Fo

d risings
R S

eliminated)
TANDARD BREAp
place untj] double

in volume (about 1% hr), Bake ag for straight
dough brocess bread,

read may seem doughier and of coarser grain;
volume and flavor remain about the Same. The time
consumed is cyt approximately in half,

Variations -

e straight-dough or quick method)

The Sweetening agent may 3]go be varied in
Several ways;

(a) Substitute 1
8ranulated sugar,

(b) Substitute 2 Thsp. brown sugar for 2 Thsp.
8ranulated sugar,

(¢) Replace all of the Sugar with c. light
molasses, honey, or corn sirup,

Oatmeal Bread

Substitute % c. light molasses fop all “of the

sugar,



